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Candies, Beverages and Snacks 


vd. workers, lunch box carriers, and 
children who hike a distance to school or 
the bus stop find snacks (sweet or salty) 
and special drinks a happy reward. 

Ks turn out candy, snacks, and 
pleasing beverages to surprise and celebrate. 
Creamy chocolate fudge, peanut goodies, 
and caramel popcorn. were never mant to 
replace good. sturdy mals. Instead, they 
ip them off. Or bring a litle relief toa 
t afternoon. 


Some of these snacks demand a social 


event. Lts no fun making pull taffy or so 
pretzels by yourself! ^ dine "o 
punch and tomato juice cocktail simply 
make big batches. 

As time Jor a break ~ or a party! 


-Phyllis Good and Rachel Nllman, Editors 


e, 
Judge | 

Nen cocoa (or Makes about Z [bs. 

3 squares unsweetentd bakers chocolate) 

3 cups sugar 

| cup milk or cream 

3 Men corn syrup 

pinch of salt 

2 Tbsp. butter 

2 tsp. vanilla 


A. Combine cocoa, sugar. milk, syrup, and 
salt in heavy saucepan. Cook to soft ball 
stage (236^). 

2. Cool slightly and add butter and vanilla. 
Immediately pour into buttered pan. Aflow 
to harden. 


Uncooked Fudge Candy 


| (b. confectioners Makes about 1% ths. 


sugar 

| cup butter, melted 

4 cup crunchy peanut butter 
E cup cocoa 

| tsp. vanilla 

pinch of salt 


l. Combine all ingredients. Mix well. 
2. Spread into greased pan. Cool. Cut into 
squares. 


po 
Easy Cramy Chocolate Fudge 
| tb. real chocolate Makes about 2 (bs. 
can condensed milk 
pinch of salt 
I tsp. vanilla 
4 -I cup nuts 


|. Melt chocolate in double boiler. Stir in 


condensed milk, Add salt, vanilla, and nuts. 
2. Sur into greased 9" square pan. Cool 
and cut into squares. 


hikes Road Fudge 
| [b broken sweet chocolate 
2 blocks bitter baking chocolate 
2 cups minature marshmallows 
6 az, chocolate morsels 
I cup pecans, broken 


|. Melt sweet and bitter baking chocolate 

in a double boiler over hot water. Pour 

half the chocolate into a 9” square baking 
an. 

A Pour marshmallows, chocolate morsels, 

pe nuts over the chocolate in the baking 


3% Hu. remaming melted chocolate over 
Y Stir slightly m marshmallows and 
ig? are We a with. chocolate. 

When mixture. begins to set, am. into 
MAS pieces. Then refri f i . 


pieces 1 le H. after the candy 
is cold a 


Feanut Butter Fudge 
4 cups sugar Makes 1 9" 


| cup milk Square pan 
2 Tbsp. butter 

| Tbsp. vinegar 

| b smooth peanut butter 

2% Jbsp marshmallow whip 

| tsp. Vanilla 


| Mx together in a saucepan the 
sugar, milk, butter, and vinegar. Boil 
slowly to the soft ball stage. 

2. Remo from heat and stir ín 


peanut butter, marshmallow whip, and 
Vanilla. 

3 When mixture begins to set, cut into 
serving pieces. Then refrigerate. Remove 
pieces from pan only after the candy is 

cold and hardened. 


75 . melted 
Or sugar 
3 Tbsp. hot water 
l6 drops or 4 tsp plus | drop 


peppermint 
food coloring 


L Mix all „ together until 
smooth and cream | 
2. Shape into pác = balls and flatten 
with a fork. 


Grandmas Molasses Pull 
Taffy 


3 cups sugar 

| cup molasses 

Je cup water 

I~ Tbsp butter 

2 tsp flavoring of your choice 


l, Butter two 9” cake pans well. 
Cook sugar, molasses, water, and 
(s together in a heavy saucepan (to 


prevent scorching) to 280° on a candy 
thermometer, stirring often to prevent 
sticking. Add flavoring. 

3. four into prepared cake pans and 
cool slightly, only until it can be handled. 
Fut on rubber gloves to protect one's 
hands, find a partner, and begin pull- 
ing. (Jaffy must be pulled with another 
person as soon as possible because it 
hardens quickly !) 

4 Full oat oe becomes very light in 
color, or white, and forms a rope. Then 
cut with a kitchen shears into % inch 
Jueces and wrap cach in wared paper. 


Iwo hints~ do this on a clear, cold 
winter night, and store the finished 
Hi in a good fuding place so it keeps!” 


Shellbark, Taffy 


Ik cups sugar 

| cup water 

cup cider vinegar 

3 Thsp. molasses 

^; cup nuts (shellbarks, walnuts, pecans, 
or peanuts) 


|. Combine sugar, water, vinegar, and 
molasses. Bring to a boil and boil to a 
hard-crack stage (taffy turns hard when 
dropped into cold water). 

2. Spread nuts in the bottom of a buttered 


9” square pan. Pour taffy over nuts. Cool 
at room temperature. Before completely 
cold, mark squares with a knife. When 
cold, break apart on markings. 


Best Ever Caramels 


2 cups sugar Makes about 3% ths. 
cu brown sugar 

| cup light corn syrup 

cup heavy cream 

I cup milk 

cup butter 

I/4 tsp. vanilla 


|. Combine sugars, syrup, cream, milk, and 
butter. Mix well. 7 slowly, stirring 


occasionally until mixture reaches firm ball 
stage (2489). Remove from heat. Add 


Vanilla. 

2, four into greased 8 x8 x2" pan._ Cool. 
hen firm. turn onto a board and cut 
caramels with heavy knife or shears. Wrap 

cach square in waxed paper. 


Variations : 
|. Substitute 2 cups half and half in 
place of heavy cream and milk, 
2. Coat completed caramels with chocolate. 
3. Add / cup chopped pecans with vanilla. 


Date and Nut Batts 
| cup dates, chopped Makes 30-40 balls 


4 cup butter or margarine 
2 eggs 

| cup sugar 

2 cups rice krispies cereal 
% cup nuts, chopped 
coconut, Modo shredded 


Mix dates, butter, eggs, and sugar 
Meier in a , p A O minutes, 
stirring consta 


n 
2. Cool, then ÉÀ cereal and nuts. 


3 Form mixture into balls and roll 
in coconut. 


Honey Milk. Balls 
| cup oatmeal Makes about 2% dozen 
| cup powdered milk 
% cup honey 
fe cup crunchy peanut butter 


Combine all ingredients. Mix well. 
Form |” balls. 


Caramel Popcorn 
3% quarts popped popcorn 
| cup brown sugar 
4 cup margarine 
cup light corn syrup 
Je tsp. salt 
^ tsp. baking soda 
% tsp vanilla 


|. Four popped yopwrn into a large 
asting pan. 

2. Mix sugar, margarine, corn syrup, 

and salt in a saucepan and cook gently 

over medium heat, stirring constantly. 
hen the mixture begins to boil, cook for 

5 more minutes. 

3. Kemove syrup from heat and stir in 

soda and vanilla until the mixture becomes 

Joamy. Four syrup over poporn, stirring 

to coat. 


4. Bake for | hour at 200°, stirring 
every 15 minutes. Then cool and crumble 
into small pieces. 


Peanut Goodies 
| | Graham crackers 
cup margarine, melted 
| cup brown sugar 
chopped peanuts 


|. Line a cookje shat with a single layer of 
graham crackers. 

2. Combine margarine and sugar. Spread 
over crackers. Sprinkle with peanuts. Bake 
at 350° for 10 minutes. 


Peanut Butter 'Bon- Bons 


2 cups peanut Makes about 6 dozen 
butter 

fe cup butter 

| tb. confectioner’s sugar 

3 cups 5 Krispies cereal 

chocolate for coating 


|. Combine all ingredients except the choco- 
late. Mix well. Koll into |” balls. Chill. 
2. Dip in melted chocolate. 


Hello Dollies 


cup butter or Makes 25 squares 
margarine, melted 

| cup graham cracker crumbs 

| cup coconut, shn 

| cup chocolate bits 

| cup pecans, chopped 

| can sweetened, condensed milk 


|. Spread melted butter on bottom of a 9” 
square pan. 

2. Add a layer of graham cracker crumbs ; 
then a layer ep coconut, a layer of chocolate 


bits, and a 
milk. over all. 


3. Bake at 325° for 30 minutes. Cool and 
cut io squares. 


yer of pecans. Pour condensed 


Sesame Crunch 


2 cups sugar Makes about 2 ths. 
| cup honey. 

| tsp. butter 

cup water 

2h cups sesame seeds 

| tsp. baking soda 

| tsp. vanilla 


l. In heavy saucepan, combine sugar, honey, 

butter, and water. Cook to 290° being care- 
not to scorch the mixture. 

2. Remove from heat and add remaining 


ingredients. Four into a well greased 
shallow pan (O Is Y. When partially 
cooled mark cutting lines. When cold, 
crack apart on indentations. 


Kisses 
3 egg whites Makes about 5 dozen 
2 cups . Jen sugar 
2 tsp. vinegar 
| tsp. vanilla 
Z cups flaked coconut 


|. Beat egg whites till frothy. Gradually add 
sugar and vinegar. Beat until fluffy (about 
lO minutes). Stir in vanilla and coconut. 
2. Drop by teaspoons onto cookie sheets. 
Bake at 250° for 30-45 minutes. 


Variation : 
Crushed nuts may be substituted for 
coconut. 


Rhubarb Punch 


2 lb. tender rhubarb 
5 cups water 

^ cup lemon juice 
sugar 

grapefruit juice 

| qt. ginger-ale 


Chop rhubarb. Combine rhubarb with water 
and wok toa mush. Strain well, reserving 
only the juice. Add lemon juice. Sor cach 
cup juice add cup sugar and % cup grape- 
di juice. Chill well. Just before serving. 
add chilled ginger-ale. 


Nutritious Fruit Punch 


| large can Makes 2 gallons 
pineapple juice 

| I2 oc. can frozen orange 
juice concentrate 

| quart peaches 

| banana 

3 lemons 

| cup sugar, optional 


Combine pineapple and orange juices 
in a large container. 


2. Mix peaches and banana in blender 


and puree. Add to juices. 

3 Grate rind of I lemon. Then juice, 
all 3 lemons. Stir rind and lemon juice 
into juice mixture. 

4. Add sugar, if desired. Aa 

water to make 2 gallons. Chill rdi 


mrve. 


Cranberry Panch 


| [b. cranberries Makes about I% gals 
7 cups water 
2/4 cups sugar 


2 bottles ginger-ale 

2 cups frozen orange juice concentrate 
juice of one lemon 

2 qts. water 


Boil cranberries in 4 cups of water. 
Drain juice. Combine sugar with remaining 
water and boil 5 minutes. Combine with 
cranberry juice. Add all other ingredients. 
Serve well chilled. 


Sparkling Punch 


| 6 oz, can frozen Makes about 5 ats. 
mon 

| 6 oz can frozen Hawaiian Punch 

2 6 oz cans frozen orange juice 

2 qts. water 

2 qts. ginger-ale or T-up 


Combine all ingredients and mix well. 
Serve well chilled: 


Banana Crush Punch 


<4 cups sugar 

6 es water i 

| large can pineapple juice 
5 bananas, Magi 

juice of 5 oranges 

juice of 2. lemons 
ginger-ale or Pup 


|. Combine sugar and water. Boil for | 
minute. Cool. ! 

2. Mix juices and bananas. Add syrup 
and mix well. Freeze in ice cube trays or pint 
containers. When ready to serve, place ice 
cubes in glass and fill with ginger-ale or 
place | pint ín a Z qt. pitcher and fill with 
ginger-ale. Aflow punch concentrate to melt 
so flavors can blend with ginger-ale before 
serving. 


Orange Julius 
| 6 oz, can Makes about | at. 
frozen orange juice 
| cup mi 
| cup Water 


A cup sugar 
2 tsp. vanilla 
5-6 ice cubes 


Combine all ingredients in blender and 
mix well. 


Lemonade 
4 lemons Makes Igallon 
3 cups sugar 
| quart hot water 
3 quarts cold water 


„ Wash and slice lemons. Remove seeds. 
Stomp lemon slices and sugar together 
with a potato masher until well mixed. 
2. Add hot water to lemon and sugar 
mixture and stir to dissolve sugar and 
extract the lemon pulp and juice. 

3. Squeeze lemon slices by hand to get 
balance of juice before disposing of 
slices. A4 cold water to mixture and 
stir until well blended. Chill and serve. 


Grape Juice 
O tbs. grapes 
2 water 
Iz (b. sugar 


L Wah grapes, add water, and cook 
until soft. Drain through fruit press 
until juice stops flowing. 

sugar and stir until dissolved. 
3 Bring juice to a boil, then pour into 
Jars or bottles and seal. 
4. Jo serve, mix grape juice concentrate 
with an equal amount of water. 


Variation: 
|» Stir in frozen lemonade concentrate 
to taste just before serving. 


/T. , : 
Jomato Juice Cocktail 
I2 quarts tomatoes, Makes about 
cut in chunks I4 quarts 
2 medium green peppers, chopped 
2 small celery stalks, chopped fine 
| medium onion, chopped fine 
2% cups sugar 


A cup salt 
| tsp. black pepper 


Nit all raw vegetables together in a 
large stockpot. Add water to a depth of 
| inch. Cook slowly until tender, then put 
EU Sood press. 

2. Four pureed mixture back into the 
Stockpot and stir in the seasonings. 
204 to a boil. 

fe} 


our into canning jars and seal. 


Hot Punch 


2 cups strong Makes about I gal. 
tea (2 cups water to & tea bags) 

2A cups sugar 

2 qts. water 

5 cups orange juice 

| cup lemon juice 


Dissolve 1% cups sugar in tea. Combine 
remaining sugar and water. Bring toa 
We Add all other ingredients. Serve piping 

t. 


^ nh 

Mint Meadow Kea 

| cup sugar Makes £ gallon 

| pint water 

| cup fresh tea leaves, either peppermint 

or spearmint 

juice of | lemon 

water 


|. Stir sugar and pint of water together 
in a saucepan and bring toa boc 

2. four boiling syrup over tu leaves and 
let steep for 20 minutes. Remove the 
leaves and let tea cool. 

3 Add the lemon juice and enough 
water to make / gallon of tea. 

4 Serve either hot or cold. 


Peppermint Drink 
2 qts. ice water 
^ cup sugar 
a few drops Essence of Peppermint or 
Reppermint Spirits 


Combine all ingredients and mix well. 
Serve ice cold. 


24 


24- Hour Root Beer 
| tsp dry yeast Makes | gallon 
| cup lukewarm water 
2 cups sugar 
5 tsp. root Deer extract 
lukewarm water, 
6-10 dried raisins 


Dissolve yeast in | cup lukewarm 

( mes Let stand 5 minutes. 

de Combine sugar and. extract. Add 
east mixture to it. Four into gallon jug, 

1555 Sill with lukewarm water, stopping | 


inch from the top. Add dried raisins 
Jor flavor. 

Cover jar and set in the sun for 3 
E Refrigerate overnight. Drink the 
next day! 


Hot Chocolate 
4 rounded tsp. 
cocoa powder 
8 tsp sugar 
pinch of salt 
% cup water 
JA cups milk 
| tsp. vanilla 


Mir owa, sugar, salt, and water 
together in a pan. Bring to a boil, then 
stir. Repat two more times, watching 
carefully that the mixture doesn’t scorch. 
2. Add milk and vanilla and heat tfor- 
oughly. 


„ 
a dollop of whipped cream or marsh- 
mallow on top of cach cup before serving. 


Cheese Ball 


3 3 oz, packages cream Makes I ball 
cheese, or | © oz. pack and | Foz, pack 

| 5oz. package chive cream cheese 

^ [b blue cheese or Roquefort cheese, 
crum 

| small onion, grated 

I R lees 

chopped pecans 

parsley flakes 


|. Allow cheeses to reach room temper- 
ature. Then mix the cheeses, onion, and 


horseradish until thoroughly combined. 
lore mi the refrigerator until firm, at 
! hour. 


2. Form mixture into a ball. Mix 
chopped pecans and parole 1 to- 
gether. Then roll cheese 7 in the nuts 
and parsley, turning it over and over 
Eo My covered. 

J Wrap in foil and refrigerate until 
ready to serve. 


Pincapple- Pecan Cheese Ball 
A G packages Makes 2 balls 


cream cheese 
| 18% oz. can crushed pineapple, draned 
2 cups pecans, chopped 
A cup gren pepper, chopped 
2 Tbsp. onion, 9% a 
| Tbsp. salt 


I. Allow cream cheese to reach room tmp- 
erature. Then mix all ingredients thor- 


oughly. , 
2. Chill until firm, at last | hour. Then 


Jorm into 2 balls, wrapping each in tin 
Jol and refrigerating until ready to serve. 


Oo, we like it!” 


Caster Cheese 
2 qt milk 
+ eggs 
2 cups buttermilk, or sour milk 
| tsp. salt 
A tsp. sugar 


|. Heat sweet milk to boiling point. 

2. Beat eggs lightly. Add buttermilk, salt, 
and sugar. Beat lightly again. Pour slowly 
into hot milk, 

3 Cover milk and allow to stand for 
several minutes. Stir slowly until mixture 
separates. Remove cheese from whey with a 
large slotted spoon or collander. Place cheese 
in mold and chill until set. 


Nis is a delicious spread on bread along 
with honcy or molasses!” 


Scramble 


2 lbs. mixed nuts or Makes & qts. 
peanuts — 

| 12 oz. package Wheat Chex 

| lO oz, package Cheerios 

| 64 oz. package Rice Chex 

| 64 oc. package pretzel sticks 

| 65 oz, package pretzel nuggets 

2 cups salad oil 

2 Tbsp. Worcestershire sauce 

| Tbsp. garlic salt 

J op. seasoned. salt 


J 


. Combine all ingredients in very large 
roaster. Mix well. 

2. Bake at 250° for 2 hours, stirring every 
I5 minutes. Store in tight container. 


“This is a good snack for a big crowd, 
especially young people!” 


Soft Pretzels 


2 pkgs. 15 Makes ſo large pretzels 
yeast 

ſ cup warm water 

| tsp. salt 

+/ cups flour 


Soda Solution 


^ cup warm water 
2 tsp. soda 
salt 


|. Dissolve yeast in water. Add salt and 


flour. Xnead until smooth. Cover with a 
cloth and let rise about 15 minutes. 

2. Divide dough into 16 portions. Roll 
cach 2 into narrow rolls and shape 


oe cach . 5 soda solution 
nd. sprink with salt. Place on greased 
E: sheets, Bake at 450° for 15-20 
minutes. 
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Candies, Beverages, and S 
Cookies Desserts , 
Nes Jams, Jellies, and Relishes 


Pennsylvania Dutch Cookbooks are published by 
Good Books, Main Street, Intercourse, PA 17534. The 
series is on sale in many shops and bookstores through- 
out North America or can k ordered directly from 
the publisher. 


Phyllis Pellman Good is editor of Festival Q 
a magazine exploring the art, faith, and culture 
Mennonite peoples. She and her husband Merle ober- 
see the Peoples Place and the Old Country Store, both in 
Intercourse, M. She has authored several books. Phyllis 
, diea daughters. The Goods attend Jandisville Mennonite 
Rachel Thomas Pellman is manager of the Old 
Country Store in Intercourse, M. which features quilts, 
crafts, and toys by more than two hundred Amish and 
Mennonite craftspersons. Her husband Kenny manages 
the People's Place across the street. She is co-author of 
Quilts Among_the Plain People. The_parents of one son, 
the Allmans attend Rossmere Mennonite Church. 
Rachel and Phyllis are sisters-in-law. 
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from Amish and Mennonite kitchens 


Hard workers, lunch box carriers, and 
children who hike a distance to school or the 
bus stop find snacks (sweet or salty) and 

special drinks a happy 
reward 

Cooks turn out 
"a snacks and pleas- 
ing beverages to surprise 
and celebrate. 

It's time for a 
break ~or a party! 
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